A‘n & Bistro

~~~Dessert Menu~~~

Butterscotch Bread Pudding with Chocolate Ganache, Coffee Gelato, Magic Shell, and
Bruleed Bananas

Abstract Chocolate Fudge Cake with a chocolate hazelnut bark, and espresso Creme
Anglaise

Banana Cheesecake with rum ceramal sauce, Bruleed Bananas, Chantilly cream and Oreo Cookie Crust
Rocky Road Pie with vanilla bean gelato drizzled with caramel
Turtle Parfait caramelized pecans layered with rich ganache, and white chocolate mousse

Scented with Cognac, cinnamon and cloves finished with Chantilly

créeme and espresso caviar
Seasonal Créme Brulee
Scoop of Vanilla Bean or Coffee Gelato

~~~Cheese and Meat Boards~~~

Build your own Charcuterie / Cheese Board.
(Served with Nicoise olives, cornichons, candied walnuts, grapes, dried figs, and honey.)

Meats Cheeses

Saucisson $8 Quadrella di Bufala (ltaly, Buffalo)......... $8 Two Meats and Two Cheese
Serrano Ham $8 Primo Sale Fresco (Italy, Sheep)........... $8 Cheese Only

Foie gras pate $8 Fourme d'’Ambert (France, Cow)........... $8 Meat Only

Duck Proscuitto ~ $8 Laura Chenel (USA, Goat).................38 Full Board
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